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Physico—chemical Characteristics of Soy Protein—Saccharide Grafts Synthesized by Microwave
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Abstract: SPI (soy protein isolate)—saccharide grafts were synthesized by microwave radiation and thenpurified. The analytic
results showed that the relative molecular weight (RMW) of the SPI-lactose graft was not changed by gel chromatography in
Sepharose CL-6B, and the composition 1 (RMW>>440k) could not be detected in the SPI-SS (soy protein isolate—soluble starch)
graft; where as the total content of saccharides grewobviously, and its intrinsic viscosity was also enhanced, but both the heat—
denaturalization temperature, and the lysine and arginine contents decreased. Inaddition, by the fluorescence analysis, the
maximal fluorescence intensity (FI) of SPI was at 450 nm, however, that of grafts was at 430nm, so the change is accordance with
the fluorescent characteristicof theMaillard-type products.
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Table 1 Molecular weights of SPI and grafts components
separated by Sepharose CL-6B
E] 41431 (kD) 41432 (kD) 41433 (kD)
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SPI-FLEEHA) > 440 349. 0 80. 0~120. 8
SPI-SS 44 — 362. 6 121.0~151.0
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Table 2 Relative content of the amino acids of SPI and grafts
IR SPT (%) SPI-FLKE (%) SPI-SS (%)
Arg 7.49 5.80 5.82
Lys 6.33 3.45 4.19
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Table 3 DG and total-saccharide content of theoretical
computation and their determining values
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